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Flome the maragemern? and dlaff
of Hlemingwayd Nacevods.
2020 has been an incredibly challenging year and

we would like to pay special thanks to all our
guests for your loyal support.
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24™ DECEMBER | FROM 5.30 PM

Join us on Christmas Eve for a Christmas cocktail and Christmas Carols with

THE AFRICAN CULTURAL CHOIR
KES 500 per person | Including 1 Christmas Cocktail.

The money raised will be donated to One Horizon - Our community partner; to assist the
programmes it operates by creating pronounced change in the lives of women and children.



THURSDAY 24™ DECEMBER 2020

Santa’s Gin Fizz

Fedkdedk
On Leek and Fennel Fondue, Coral Tuile and Caviar
Cashew nut Yoghurt

Ratatouille filled, over Pesto Risotto, grated Parmesan

Wild rice timbale, tender stem Broccoli, Brown Shrimp, Caper and Lemon Butter

Duck fat-roasted Potatoes, festive stuffing, Pigs in blankets, Maple-roasted vegetables,
Cranberry and Pomegranate sauce

Bone Marrow and Potato Gratin and Buttered Veggies

Cider braised Sprouts and Carrots, Beetroot Puree

Caramel Gelato, Redcurrant Gel, Eggnog Sauce

Caramel Sauce
Fedkdedk

Freshly brewed highland Coffee or Tea with Mince Pies

Adult - KES 8,000 Per Person | Kids 4-12 Yrs Old - KES 4,000



ENTERTAINMENT BY
JAYSAX TRIO
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FRIDAY 25™ DECEMBER 2020

Homemade Eggnog shooters

Assorted Sushi and Sashimi Platter, Sake shots, Antipasti Platter with Cured Meats, cold roast Turkey slices, Artisan local Cheese platter with
Crackers, Shrimp Cocktail in glasses, Chicken Liver Melba toast, Pickled Herring

Brussel sprouts and Bacon salad, compressed Watermelon with Feta salad, Pasta salad “Nicoise”, Orange Fennel Avocado salad, Fattoush Salad
with Pomegranate, Potato and Egg salad, chili Mango and Coconut salad, Kachumbari Cucumber slices, Chef’s Coleslaw, Cobb salad,
Assorted garden leaves, Assorted condiments, Oil Infusions and dressings

Lobster tails, Baby Calamari skewers, Prawns, Darne of Kingfish

Garlic Butter sauce, Chimichuri and Masala sauce

Spinach and Ricotta Raviolis/ Spaghetti/ Penne/Pumpkin Gnocchi
Bolognaise sauce, Gamberi Sugo, white Wine sauce, Pesto and Tomato Basil Ragout

West Indian curried Mutton, Swahili style spicy Chicken and Egg Coconut stew, grilled mini steaks with Mushroom Fricassee, “Honey glazed
Pork slices, marinated Lamb Loin Chops, brown Chapati, Batura, Sausage Pilaf, steamed Rice, steamed Arrow root and sweet Potato,
Pont Neuf Potatoes, Mukimo veggie Filo Pie, vegetable Koftas Masala, sautéed Local greens, Buttered vegetables,

Roast Nightingale Turkey, Chipolatas wrapped in Bacon, Cranberry sauce, Prune and Apricot stuffing and gravy
Roast suckling Piglet with Apple sauce

American Chocolate Fudge, Jews Baklava, Blueberry Cheese cake, Saffron Croquembouche, Fruit Tartlets
Christmas log, Strawberry Mousse in glasses, warm Christmas pudding, mince Pies
Chocolate Fountain with Marshmallows

Fedededdd

Adult - KES 8,500 Per Person | Kids 4-12 Yrs Old - KES 4,000
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SATURDAY 26™ DECEMBER 2020

Pearl Barley and vegetable Brunoise

KES 700

With side salad and garden Pea puree
KES 1500

Chipolatas roast Parsnips, roast Potatoes, Brussels sprouts, Cranberry and Orange sauce and gravy

KES 2700

Herb and Garlic infused, Rosemary Jus, Vegetables and sautéed Potatoes
KES 1800

With Ice cream and brandy custard Sauce

KES 900

Paired with Raspberry Sherbet on chocolate soil
KES 900
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ACCOMMODATION AND NEW YEAR’S EVE GALA DINNER
EAST AFRICAN RESIDENTS ONLY

Celebrate New Year’s Eve with us with our special Accommodation package including our New Year’s Eve Gala Dinner.

Single Occupancy - KES 24,000 | Double Occupancy - KES 34,000

EAST AFRICAN RESIDENTS RATES
Valid till 30" December 2020

Deluxe Suite Ksh 18,000 Ksh 21,000 Ksh 6,000 Deluxe Suite Ksh 21,000 Ksh 27,000 Ksh 7,500
Executive Suite Ksh 20,000 Ksh 23,000 Ksh 6,000 Executive Suite Ksh 23,000 Ksh 29,000 Ksh 7,500
Blixen Suite Ksh 50,000 Ksh 50,000 Ksh 6,000 Blixen Suite Ksh 53,000 Ksh 56,000 Ksh 7,500
Hemingways Suite | Ksh 60,000 Ksh 60,000 Ksh 6,000 Hemingways Suite | Ksh 63,000 | Ksh 66,000 Ksh 7,500

2 NIGHTS WEEKEND SPECIAL WITH SUNDAY BRUNCH

Deluxe Suite Ksh 42,000 Ksh 58,000 Ksh 16,000

Child Under 5 years stays Free
Two children below 12 years in own room 75% of the double room rate
Rates are inclusive of government taxes. Please note taxes are government controlled and are subject to change without notice relative to statutory policies.
2 Nights offer includes accommodation on bed breakfast and dinner plus a bottle of Prosecco on us
Spa Discount of 15% - Please note that the Spa Menu is limited in line with Covid -19 preventative measures.
Enjoying 15% discount on Food & Beverage while staying with us
If you book 2nd night or more, enjoy 20% further discount on the consecutive nightsof the same stay, on Bed and breakfast.
Payment Terms: Full payment on arrival at the hotel upon check-in
Proof of East African Residency required

MAKE YOUR BOOKING ON: +254 711 032 204/205/213 | reservations.nairobi@hemingways.co



Welcome Cocktail |

Brie wrapped in Prosciutto and Brioche |

Yellow-fin Tuna Tataki |
Marinated Tofu and black Fungus salad |

Pan- Fried Scallops

Green Asparagus Cappuccino |

“Carpetbagger” Beef Wellington |
Slow Cooked Duck Ballotine |
“Tandoori style ” Troncon of Salmon |
Homemade Greek grilled vegetable Mille Feuille |

Amarula Trifle Chocolate tower |

Homemade Chocolate Torte |

Freshly brewed Coffee and highland Tea
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FRIDAY 15T JANUARY 2021 | 12 NOON - 3:30 PM
Welcome Cocktail | New Year’s Oreo Smash
APPETIZERS | Sushi and Sashimi with pickled Ginger, Sake and Wasabi, | Chili Crab cocktail, Marinated Chicken Ballotine, Caprese skewers

SALADS
Shrimp Coleslaw with toasted Coconut, Potato, Leek and Egg salad,
Oriental Chicken salad, Haricot Verts and Quinoa salad,
English Cucumber in Dill Yoghurt, green and red Tomato strips,
An assortment of fresh field greens | A selection of dressings, Condiments and Oil infusions

SOUP | Thai seafood Chowder flavored with Lemon Grass and Galangal

MAIN COURSES
“Watamu” Baked fish Masala, Garlic Prawns, Indian Chicken “Makhanwala”,

Glazed Pork spare ribs, Braised Lamb Shanks, Mini Beef Patties with caramelized red Onions
Vegetable Moussaka, Chick Pea, Potato and Cauliflower curry, Lyonnaise Potato wedges
Handmade brown Chapati, Steamed Jasmine rice, vegetable Biryani, sautéed local greens,
Braised red Cabbage,” sautéed Vegetables | Papadum, Condiments and Chutney

CARVERY | Whole Boneless Turkey with Apple sage stuffing, Chipolatas and Cranberry sauce
Glazed Gammon Ham with Pineapple Confit and Apple sauce

FROM THE GRILL | King fish, Lobster tail, Tandoori marinated Chicken and Lamb Sausages | Sweet chilli sauce, Lemon Butter sauce and Béarnaise

ACTIVE PASTA
Spaghetti, Gnocchi or Penne Rigate
Gently sautéed in your choice of white Wine cream sauce, Tomato Basil Concassee or Meat balls Ragout,
Grated Parmesan Cheese

KIDS CORNER | Chicken Nuggets, mini Margarita Pizza French Fries, Mac and Cheese, Fish fingers, meaty Beef chipolatas

DESSERTS
New York Lemon Cheese cake, Christmas Yule Log, Caramelized Walnut pie, Mince pies,
Strawberry Tart, Chocolate Caramel Gateaux, Pawpaw red wine Mousse, Fresh Kenyan fruit slices, warm Christmas pudding,
Chocolate Fountain with Marshmallows and fruit Kebabs
Brandy sauce, whipped Cream, Marble sauce, Strawberry Coulis

Freshly brewed Coffee /Tea and Herbal infusions
Adults KES 6,000 Per Person | Kids 4-12 Yrs Old KES 3,000
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Hosting a special occasion this Christmas season?
Why not try the ‘Chef’s Table’ in our glass enclosed wine cellar
with unique tasting menus prepared by Executive Chef, Archie.

From KES 6,000 per person with seating for up to 6 pax.
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Rejuvenate your mind, body and soul this Festive season. Available from 15t Dec 2020 until 5% Jan 2021.

CHRISTMAS SIGNATURE TREATMENT
Fall into relaxation this Chistmas with our rejuvenating journey treatment (100 minutes), the perfect treatment this festive season.

Begin with full body exfoliation with our Myrrh Body Scrub which is made of (Coconut Shell, Rooibos Leaves and Baobab Qil). Wind up
with any of our 60 minutes Aromatheraphy Massage. This treatment will blow you away this festive season.

Make your Booking on:
Call: 0711 032 215 | spa.nairobi@hemingways.co | www.hemingways-collection.com/nairobi/spa/
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THE BOUTIQUE

If you’re looking for the perfect gift this season visit The
Hemingways Boutique, stocking signature pieces that evoke
the African Spirit from designers such as Adele Dejak, Anna
Trzebinski, Patrick Mavros, Mat Bronze and Lana Trzebinski.
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Immerse yourself in the Joy of the season with a memorable dining experience for
your team at Hemingways Nairobi or at the comfort of your house within Karen area.

Call Us: +254 (0) 740 044 101 | events.nairobi@hemingways.co







NAIROBI

BRASSERIE RESERVATIONS
+254 (0) 718 529 070 / (0) 740 044 101
dining.nairobi@hemingways.co

#HemingwaysCollection | #HemingwaysNairobi
#LuxuryTravel | #MagicalKenya

All our prices are inclusive of VAT, Government taxes and service charge.
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